This study was conducted to investigate the antimicrobial activities and antioxidant activities of the Korean mistletoe extract and its solvent fractions (e.g. n-hexane, ethyl ether, ethyl acetate, butanol). Ethyl ether fraction against Bacillus cereus showed stronger activities than benzoic acid (2.5 mg/mL). The MIC of korean mistletoe extract and slovent fractions were in the range of 6.25-25 mg/mL. The MIC (6.25 mg/mL) of ethyl acetate fraction onto Staphylocossus aureus was the lowest among them. Ethyl ether fraction which showed the strongest antioxidant activities by DPPH (1,1-diphenyl-2-picryl-hydrazyl) and FRAP (ferric ion reducing antioxidant power) methods had the highest total phenolic contents. It is suggested that Korean mistletoe could be utilized as natural preservative material through the study of the active compounds from ethyl ether fraction.
그램 음성균인 Escherichia coli O157, Salmonella typhimurium 2종을 사용하였다 (Table 1) . 각 균 주의 생육과 보존을 위해 brain heart infusion, nutrient broth, The concentration of sample and benzoic acid were 15, 2.5 mg/disc, respectively 2) 1; methanol extracts, 2; n-hexane fraction, 3; ethyl ether fraction, 4; ethyl acetate fraction, 5; butanol fraction, 6; water fraction, B; benzoic acid. 
